The original Greek restaurant
Spartochori

Meganisi

Lefkada






prwé - Breal«]raélr

Wwpui xwpratiko, Boltupo,
oueAéta anAn, toor,
ylaovpti-uéAl-papusiada,

XUUO - Kapé

Handmade bread, butter,

simple omelette, toasted bread,
yogurt - honey - jam, juice - coffee

AuyQ, UTTELKOV, VIOHATO
Eggs - bacon - tomato

OpeAéta tupl
Omelette eggs with cheese

MNoaouptt pe péAL, KapUdLa Ko
Yhokoppévn ppoutocaldara
Yogurt with honey, walnuts and
chopped fruit salad

Kaprou{L - menovt
Watermelon - melon

ZO(A('XTGS - éalac]@

Tou 2ed

(uapoUAl, vrtouara, ayyoupt, avyo,
UTEIKOV, EVTOU, OWS Uayloveéla)

Chef's Salad

(lettuce, tomato, cucumber, eqg,

bacon, Edam cheese, mayonnaise sauce)

Xwpratkn Greek salad
Ayyoupovtopdta Cucumber-tomato

MNpdown caidta

UE odAtoa anod BaAoauiko UL
Kot pAoUdeg napuelavag

Green salad with balsamic vinegar
sauce and parmesan flakes

ZaAdta Tovou

UE MTOAUXPWUES TUTTEPLEG,

PPECKO KPEUUUSL, vToudTa

Kot odAtoa paytovedog

Tuna fish salad with multicolour peppers,
fresh onion, tomato and mayonnaise sauce

Xopta emoxng

ue AadoAéuovo pouvorapdoc
Seasonal greens with olive oil
lemon mustard sauce

Ntakog Kpntkdg Dakos Cretan

12:.00

1:20.

190,

4:00.

2:00.

8:20.

8:20.

2:90.






Opewrmé - @ppeﬂzer@

Déta Feta cheese
XaAovpw Haloumi cheese

Tlatlikt
Tzatziki - yogurt, cucumber and garlic mix

Fyavteg poupvou mAaki

UE KaPOTO Kat GEALVO

Giant white beans in the oven,
baked with carrots and celery

ZkopSalld us marara, ckopdo
Ko eEAatoAado

2:09.
£:29.
4.00,

4.00,

4.00.

Garlic sauce with potatoes, garlic and olive oil

Zayovakl
Saganaki (fried cheese)

Kedtedakia
Fried meatballs

KoAokuBakia tnyavnta
Fried zucchini

MeAw{aveg TNyavntEG e YUAO unmupag
Augergines fried with beer bottler

MuepLég TNYaVNTEG
Fried peppers

Munepeég GAwpivng
Red peppers from Florina

Natdteg Tnyavntég pe ke@aiotupt
Kol ppéokia piyavn

French fries with hard cheese

and fresh oregano

NToApadakia
Stuffed wine leaves with rice

Tuporutakia Small cheese pies

ZTTOVOLKOTILTALKLOL
Small spinach pies

Tapapoocaldta Fish roe salad
Tupocalata Cheese salad
MeAulavooaldata Eggplant salad

Xoupoug Humus

2:90,

4:20,

4:20,

4:20.

4:20.

4:20.

4:20.

400,

4:20,

4:20.

4:.00.
4.00.
4:00.

400,






ZU]uapu«c'x _ [asta

Kapunovapa ue Umétkov Kot KpEpo .8.00.
Carbonara with bacon and cream

Makapovia ue KOKKivn ocaAtoa
Kot BaotAtko 100,
Spaghetti with tomato sauce and basil

Moakapovia UE PPECKO Kiud .8.00.
Spaghetti with fresh minced meat

Makapovia e Tnyavnté oképso .7.00.
Spaghetti with fried garlic

MaKopOvLOL UE KPEUD TTECTO

BaotAikou kot mapuelava .8.00.
Pasta with basil pesto,

cream and parmesan

mocyelpeUTc'x - Home Cuisine

Moucakdg Moussaka .8.00.

repota 2.00.
Stuffed tomatoes and peppers

MnpLlap 1:20,
Briam - mixed vegetables

Xolpwo pe péta, mmepLég

KalL piyavn, 6To Tnydvt 11.00
Pork with feta cheese, peppers

and oregano (fried)

Mooydpt otidbaso 13.00
Beef stew with tomato sauce
and small onions

MeArt{aveg Ipdp 7:.00.
Eggplants imam






zxépag - @roi“e&

KotomoulAo coufAag
Chicken on the spit

KotomouAo naidaxt
Chicken chops

KotomouAo couBAdxkt

UE Mpaovn MUNEPLA,

KPEUUUSL Kat vToudta

Chicken skewer with green peppers,
onion and tomato

Kotomoulo ¢pAéto
UE MATATEG Kol oaAdta
Chicken fillet with French fries and salad

Mnpwl6Aa xoipwn
Pork chop

Navoéta otn oxapa
UE pouvotapda kot Asuovt
Pancetta grilled with mustard and lemon

Naidaxia

UE QPEOKLA piyavn Kal MATATES
Lamb chops with potatoes

and fresh oregano

Xolpwd KaAQUAKLOL UE TATATEG
Skewered pieces of pork with French fries

Mooyapioia prpl{oAa
Beef steak

ML ykpLA ue martdreg yia 2 artoua
Mix Grill with French fries for 2 people

2.00,

.2:20.

.2:90.

.2:20.

2:20,

2:.00,

13.00

.8:00.

13.00

22:00






Oodacows - ]Eiél'\

Zwpiag oxapag ue AadoAéuovo
Grilled Swordfish with lemon sauce

Towoupa otnv oxapa
Grilled sea bream

Zapdéda otnv oxapa
Grilled Sardine

KaAapadpL oxapag
UE MATATEG TNYAVNTES
Grilled squid with french fries

KaAapapakia tnyavntda ue Aeuovi
Fried calamari with lemon

Frapideg otn oxapa ue Ynra Aayavika
Grilled shrimps with grilled vegetables







mTrl'Jpeg - Beers

Apotel [ Amstel 500ml 3.50,
AAda/ Alfa 500ml 3:20
MUBog / Mythos 500ml 3.50
®IZ / FIX 500ml 3.30
MAMOZ / MAMOS 500m| 320

(Dmugl\ll Hellenic Beers

MuUBog / Mythos 250ml 3.50,

MuBoc / Mythos 500ml 2.00






Oulo - Ouzo

MotApt xVua / Glass home ouzo
Kapadakt TAQMAPI / Carafe PLOMARI
Kapadakt / Carafe

Toinoupo TZIAIANH/ Tsipouro Tsilili

eum])UKTm& - @oﬁ drinks

Koéka k6Aa / Coca-cola 250m|

Koka koAa Aaut / Coca cola light 250m|
Inpaux / Sprite 250m|

Aegpovada / Lemonade 250m|
NoptokaAada / Orangeade 250m/

$68a [/ Soda 250ml

Zovpwrtn / Souroti (sparkled water) 250m|

Xupog dpéokog / Fresh juice
Tovik / Tonic 250ml
Toad pue Aepove / Tea with lemon 250ml

Epndralwpévo vepo 1,51t /
Bottled water 1,5It

Epdrailwpévo vepd 0,51t /
Bottled water 0,51t

cccccccccc

oooooooooo

oooooooooo

oooooooooo






[Tore - @Pir\]«a

Quiokt / Whiskey .6.00.
Botka / Vodka .6.00,
Mrnakapvtt / Bacardi .6.00.
Kaurapt / Campari .6.00.
TQw / Gin .6.00.
BOMBAY SAPPHIRE-LONDON DRY GIN 100,
Maptivi / Martini .6.00,
Malibu 8:.00.
Bailleys Z.00.
Metaa*** .6.00.
METaE* **** 1:00,
CIDER Somershy

Apple Burst 250m/ 2:30,

Blackberry 250ml 2:30.







fO'lTll&él KPOowal - Loeal wines 700m|

@etméc - @l\i}e wines

Béptiapo - Vertzamo

Aeukadiog - Lefkadios
Agukaditkn 'n - Lefkas Earth
®daAroo - Faltso

Makebovikog - Makedonicos
Petoiva - Retsina

Xupa kpaoi 1lt. / House wine 1t

Xopa kpaot 0.51t / House wine 0,51t

oooooooooo

----------






Em)\oyég _ Oelected wines 700m!
Ktpa BifAla Xwpa Sauvignon Blanc 49.00
Ktima Vivlia Chora Sauvignon Blanc

MoaAayoultd Ktipa lepopacideiov >7:00
Malagouzia Ktima Gerovasileiou

Ktpo AADA Sauvignon Blanc 65.00
Ktima Alpha Sauvignon Blanc

Chateau Julia - Chardonnay 20.00

lﬂpocou'x @ir\eé 700ml

Pogé - Hoae wines

Makedovikog - Makedonicos 17.00
Béptlapo - Vertzamo 17.00
La Tour Melas Idylle D’ Achinos 26.00
Miraval Provence 78.00

EpU@pc'x - P\ec] wines

Makebovikog - Makedonicos 17.00
Agukadiog - Lefkadios 17.00
Béptiapo - Vertzamo 14.00
Strange Bird Maupotpdyavo 44.00
Xopa 1lt. - House wine 11t 11.00
XOpa 0,5lt. - House wine 0,5/t 2:20.

ec])p(bgqg Oiuog (%pap“ir\g wir\e
MoschatoD’Asti L.
Strange Bird Asyrtiko 46.00

Strange Bird Rose 46.00






